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Introduction 


When you buy drinks or dishes outside, you have no idea 
how they are prepared or what ingredients have been 
combined to prepare them! 


The reason is why a lot of us want to know what we eat. 
We want to know what makes up our favorite dishes and 
drinks. We want to know why they taste like that! 


Hence, we have taken it upon ourselves to prepare 
dishes and drinks ourselves with ingredients that we 
bought ourselves and in the comfort of our homes!! 


DIY recipes are fun to explore, not to forget to mention 
that they are also economical and healthy, and this is 
why we have put these DIY recipes together for you to 
try out!! 


1) Seitan Pepperoni 


This is spicy, yummy and vegan. I make it quite often . 
It takes just 2 hours and 20 minutes to prepare . 

Total Prep Time: 2 hours 20 

minutes Portion Size: 12 

Ingredient List: 


e Vital wheat gluten flour - 11/ 
e 2 cups Crushed fennel seeds - 
e 11/2tsp. Mustard powder - 
2 tsp. 
Cayenne pepper - 1 
tsp. Black pepper - 
1 tsp. Tomato paste 
-1/ 4 cup White 
sugar -1/ 2 tsp. 
Liquid smoke flavoring - 
2 tsp. Nutritional yeast - 
1/ 4 cup Liquid amino 
acid - 2 tbsp. Salt - 1 
tsp. 
e Paprika - 2 tsp. 
e Crushed anise seeds - 1 / 
e 2 tsp. Garlic powder - 1 
tsp. 


e Olive oil - 2 tbsp. 
e Cold water -3/ 4 
cup 


Ooo0o0o0000000000000000000000000000000000 


Preparation: 


At 3250 F, let your oven heat up. 

Take a bowl and stir in the vital wheat gluten 
flour, sugar, nutritional yeast, cayenne pepper, 
anise seeds, garlic powder, mustard powder, 
black pepper, paprika, salt, and fennel seeds . 
Mix all together well . 

Take another mixing bowl and stir in the water, 
liquid smoke flavoring, tomato paste, liquid 
amino acid, and olive oil . Combine the wet 
mixture as well as the flour mixture until the 
dough gets completely incorporated . Put the 
dough on the surface and knead it until the 
dough gets elastic . Form into a log . Fold the 
log in the foil . Twist the ends to seal . 

Place it in the oven for 90 minutes . Remove the 
wrap from the pepperoni and allow it to cool at 
room temperature . Put it in a container . Place 
it in the refrigerator . 


These flavored baking chips are super yummy . They are 
fun to make, and my children love them . 


Total Prep Time: 16 
minutes Portion Size: 
4 

Ingredient List: 


e White chocolate morsels - 

e 2/ 3 cup Red food coloring - 

e 4drops Raspberry extract - 
1/ Atsp. 


OOOOOOOOOOOOOOOO0O0000000000000000 


oocoo Preparation: 


e Take a ceramic bowl and heat the white 


chocolate . Add the raspberry extract as well as 
red food coloring . Blend until well mixed . 

e Lightly grease a baking sheet . Pour the 
white chocolate mixture into a plastic bag . 
Seal the bag . Pipe onto baking sheet just like 
chips . 

e Put the baking sheet in the refrigerator until the 
chips get firmed ( for 5 minutes ). 


3) The Famous Seafood 
Sg imo 


I love this seasoning . My mother taught me to make it. 
It takes just 15 minutes to prepare . 


Total Prep Time: 15 
minutes Portion Size: 
180 

Ingredient List: 


Salt - 61/3 tbsp. 
Dry mustard powder - 2 
1/2 tsp. Black pepper - 1 
1/2 tsp. Paprika - 11/2 
tsp. 
e Ground allspice - 1 tsp. 
e Ground cardamom - 3 / 
e Atsp. Celery seeds - 3 2 
/ 3 tbsp. 
e Ground red pepper flakes - 2 
e 1/2 tsp. Ground bay leaves - 
e 11/2tsp. Ground cloves - 1 
tsp. 
e Ground ginger - 1 tsp. 
e Ground cinnamon - 1 / 
2 tsp. 


OOOOOOOOOOOOOOO0O000000000000000000 


ooooo Preparation: 


Take a mixing bowl and stir in the salt, 
cinnamon, celery seed, cardamom, dry mustard 
powder, ginger, red pepper, allspice, black 
pepper, cloves, bay leaves, and paprika . Stir 
until well mixed . 


e Keep ina dry and clean container. Seal it tightly with 
the lid . 


4) Pickled Grapes 


= ~~ 


These pickled grapes are fun and super delicious . They 
are great with grilled meats as well as sandwiches . 


Total Prep Time: 1 day 40 
minutes Portion Size: 10 
Ingredient List: 


Seedless red grapes - 1 
pound Water - 1 cup 
Small red onion ( cut into slivers 
)-1/ 2 Whole black 
peppercorns - 1 tsp. 

Bay leaf - 1 

Whole allspice 

- 1 

Apple cider vinegar - 11 / 
2 cups Raw sugar - 1 cup 
Yellow mustard seeds - 

2 tsp. Cinnamon stick - 

1 

e Star anise pod - 1 


OOOOOOOOOQOOOOOOQOOO0O0000000000000000 
ooooo Preparation: 
e Discard the stems. Remove the grapes that are 


not firm . Put the grapes ina jar. Put it aside. 
e Put the vinegar, allspice, water, star anise pod, 


sugar, bay leaf, red onion, cinnamon stick, 
mustard seeds, and peppercorns in a pan. Let it 
boil. Decrease the heat of the stove to low and 


cook until the onion gets tender ( for 10 
minutes ). Transfer the mixture to a bowl and 
leave it ( for 15 minutes ). 

Put the cooled mixture on the grapes . Shake the 
jar to mix the spices . Put a lid on the jar and 
place it in the refrigerator for 1 day . 


5) Thin - Crust Pizza Dough 


a 


This is a fast and yummy recipe for pizza crust . It just 
takes 15 minutes to make. 


Total Prep Time: 15 
minutes Portion Size: 
4 

Ingredient List: 


e Active dry yeast - 1 
e tsp. Lukewarm water - 
e 3/ 4cup Salt -1/ 2 
tsp. 
e White sugar -1/ 4 tsp. 
e All-purpose flour - 2 cups 


OOO0OO000000000000000000000000000000 
ooooo Preparation: 


e Take a bowl and pour hot water into it . Put the 
yeast as well as sugar in the bowl . Leave it for 8 
minutes until the yeast forms the foam . 

e Combine 1 3/4 cup of the flour as well as salt 
in a mixing bowl . Add the yeast mixture and 
mix. 

e Place the dough on a surface. Knead it until it 
gets elastic . Roll the dough into the circle . Put it 
in a pizza pan . 


6) Paneer 


This is a quick paneer recipe. It takes only 2 hours and 
20 minutes to prepare . 


Total Prep Time: 2 hours 20 
minutes Portion Size: 4 
Ingredient List: 


Milk - 4 
cups Salt - 
1 tsp. 


Lemon juice - 1 
tbsp. Plain yogurt 
- 1 tbsp. Sugar - 
1 tsp. 


OOOOOOOOOOOOOOOO0O0O0000000000000000 


ooooo Preparation: 


Stir in the milk, sugar, yogurt, and salt in a pan. 
Heat it. Let the milk boil and add lemon juice to 
it. 

Turn off the heat and put cheesecloth in the 
colander . Hang the cloth over the bowl . Let it 
sieve for 1 hour. Place it in the refrigerator till 
it is ready to use . 


7) Beer Mustard 


This dish has a nice mustard flavor. It is not too hot. 
It is great with sandwiches as well as cold cuts . It 
takes 15 days and 20 minutes to prepare . It is very 
yummy. I love it. My mom taught me to make it. 


Total Prep Time: 15 days 20 
minutes Portion Size: 48 
Ingredient List: 


Brown mustard seeds - 3 / 
4 cup Dark beer - 1 cup 
Apple cider vinegar - 1 / 

2 cup Salt - 1 tsp. 
Canning jars - 3 

Yellow mustard seeds - 1 / 
4 cup Garlic - 2 cloves 
Brown sugar - 2 

tbsp. Black pepper 

-1/ 2tsp. 


OOO0O000000000000000000000000000000 
ooooo Preparation: 


e Put the yellow as well as brown mustard seeds in 
the dark beer . Place the bowl in the 
refrigerator for 1 day . If the mustard seeds 


absorb the beer very quickly, then pour more beer 
into the bowl . 


Put the mustard seeds in a blender and stir in 
the garlic, black pepper, apple cider vinegar, salt, 
and brown sugar. Blend until the consistency is 
achieved . 

Rinse off the jars as well as lids in hot water for 
approximately 5 minutes . 

Put the mustard seeds in the hot and sterilized 
jars. Fill all of the jars up to 1/4 inch. Seal the 
jars with the lids tightly . Place the jars in the 
refrigerator for 2 weeks and then use . 


8) Homemade Shake and Bake 
Mix tiie | 
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This is very tasty . It just takes 5 minutes to prepare . 
You must give it a try. 


Total Prep Time: 5 
minutes Portion Size: 
8 

Ingredient List: 


Dry bread crumbs - 4 
cups Salt - 1 tbsp. 
Celery salt - 1 tbsp. 
Garlic salt -1/ 2 

tsp. Minced onion - 

1/ 4 tsp. Dried 
parsley - 1 pinch 
Vegetable oil -1/ 3 
cup Paprika - 1 

tbsp. 

Ground black pepper - 
1 tsp. Minced garlic - 1 
/ 2 tsp. Dried basil 
leaves - 1 pinch Dried 
oregano - 1 pinch 


OOOOOOOOOOOOOOOO0O00000000000000000 


ooo00 Preparation: 
e Take a plastic bag and stir in crumbs, oregano, 
oil, parsley, salt, basil, paprika, minced onion, 
celery salt, minced garlic, pepper, and garlic salt . 


e Seal the plastic bag . Mix all the ingredients well . 


9) Chef John's Homemade 


This cheese is perfect . It takes 8 hours and 30 
minutes to prepare . Total Prep Time: 8 hours 30 
minutes 

Portion 

Size: 6 

Ingredient 

List: 

Whole milk - 1 quart 

Lemon juice - 2 tsp. 

Cultured buttermilk - 

1 cup Salt - 3 / 4 tsp. 


OOO0000000000000000000000000000000 
ooooo Preparation: 


e Place a pan on the stove over low heat and pour 
the milk. Stir regularly . Add the buttermilk as 
well as lemon juice to the milk. Now, remove 
the pan from the stove. Stir gently. Curds as 
well as whey would start to separate . If the 
mixture doesn ’ t begin to curdle, then add 1 
more tsp. of the lemon juice . Leave the mixture 


sit ( about 10 minutes ). 

e Put a strainer on a stockpot and make 4 
layers of the cheesecloth in the strainer. Put 
the cheese curds in the strainer . Leave it ( 
about 5 minutes ). 

e Tie the cheesecloth from the top and hang the 
cheesecloth over the stockpot . Leave it for about 
30 minutes . 

e Open the tie of the cheesecloth. Put the sieved 
cheese in a 


bowl. Put the salt in cheese. Put the cheese 
in a ramekin . Cover it and place in the 
refrigerator ( for 8 hours ). 


10) Quick and Easy Ketchup 


This is a yummy tomato - flavored recipe . It is a non - 
cooking recipe . It maintains the nutrition as well as the 
flavor of tomato paste. You must give ita try. 


Total Prep Time: 4 hours 10 
minutes Portion Size: 32 
Ingredient List: 


e Tomato paste - 1 can (12 

e ounces ) Distilled white 

e vinegar - 1 tbsp. Paprika - 
1 tsp. 

e Ground thyme - 1 / 

e 4 tsp. Onion powder 

e - 1 / 8 tsp. Ground 
cumin -1/ 8 tsp. 

e Apple juice concentrate - 

e 1/ 2 cup Cold water -3/4 
cup 

e Salt -1/ 2 tsp. 

e Garlic powder -1/4 

e tsp. Ground allspice - 
1/ 8 tsp. 


OOOO0OO0O0O0O00O0O0O0O00000000000000000000000000 
Preparation: 
Take a bowl and add tomato paste, vinegar, and apple 


juice concentrate . Put water in the mixing bowl and stir 
it until the mixture gets soft . 
Now, stir in the paprika, cumin, salt, allspice, thyme, 
onion powder, and garlic powder . Mix all together well . 
Place it in the refrigerator ( for 4 


hours ). 


11) Spring Roll Wrappers 


This is a simple recipe for making homemade spring 
roll wrappers . Total Prep Time: 4 hours 45 minutes 
Portion 
Size: 12 
Ingredient 


List: 

Cold water - 1 
tbsp. Bread 
flour - 1 cup 


Egg - 1 


OOOOOOOOOOOOOOO0O0O00000000000000000 


ooooo Preparation: 


Take a mixing bowl and stir in the bread flour . 
Make a well in the middle of the flour . Put the 
egg as well as cold water in it . Whisk the mixture 
until it becomes the soft dough . Knead the 
dough until it gets elastic . Cover the dough and 
refrigerate it to cool ( for 4 hours or a whole 
night ). 

Sprinkle the flour on the surface . Roll out 
dough into a square. Cut the dough into 12 
Squares . Cover the dough squares and place 
them in the refrigerator . 


This is an Argentinian sweet . It tak 


12) Dulce de Leche 
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minutes to prepare . Total Prep Time: 1 hour 15 minutes 
Portion 
Size: 32 
Ingredient 


List: 

Baking soda - 1 

tsp. Milk - 1 

gallon 

White sugar - 41/2 
cups Bean - 1 vanilla 


Oo0o0o000000000000000000000000000000 


ooo00 Preparation: 


Take a skillet and pour the milk into the skillet . 
Let it boil . Transfer to a bowl and sieve it with 
the help of a cheesecloth . Place it back to the 
skillet . 

Slice vanilla bean into half . Put its seeds in hot 
milk . Stir in the sugar and cook until the sugar 
gets melted . Let the mixture boil and add 
baking soda. Decrease the heat of the stove to 
medium and stir it until the mixture gets thick 
and golden brown . Turn off the heat. 

Put the pan in the ice bath . Keep stirring until 
dulce de leche gets cool . Put it in a container. 


Refrigerate it. Stir in the jars and refrigerate . 


This is a super yummy garlic - basil mayonnaise recipe . 


You must give itatry. 
Total Prep Time: 15 
minutes Portion Size: 
24 

Ingredient List: 


e Basil leaves - 1 
e cup Garlic - 3 
e cloves Salt -3/ 
A tsp. 
e Ground black pepper as 
e required Vegetable oil - 
e 11/2 cups Egg yolks - 
2 


e Lemon juice - 2 

e tbsp. Cayenne 

e pepper - 1 pinch 
Dijon mustard - 1 
tsp. 


OoOo0000000000000000000000000000000 


ooo00 Preparation: 


e Place a pan on the stove over high heat. 


Pour 


the water into it and let it boil . Put cold water in 

a bowl . 

Put the basil leaves in the boiling water . Let 
the leaves boil until they get bright green and 
soft as well ( for 10 seconds ). Remove the basil 
leaves from the boiling water and put them in the 
ice water . Sieve the basil . 

Put the egg yolks in the container. Stir in the 

garlic, Dijon 


mustard, lemon juice, basil leaves, salt, black 
pepper, and cayenne pepper . Mix all together 
well. Put the vegetable oil on the top and mix. 
Blend the mixture for 8 times until the mixture 
gets smooth, and the mayonnaise is thickened . 
Put the mayonnaise in the bowl . 


14) Red Currant Jelly 


This is a classic red currant jelly . It is made with the 
currants . It is super yummy . 


Total Prep Time: 1 
hour Portion Size: 
64 Ingredient List: 


Liquid fruit pectin - 4 fluid 
ounces Red currants - 4 
pounds 

White sugar - 7 

cups Water- 1 

cup 


OOOOOOOOOOOOOOO0O0O00000000000000000 


ooooo Preparation: 


Take a pot and stir in currants . Mash the 
currants . Now, add 1 cup of the water and let it 
boil. Cook it about 10 minutes . Sieve it through 
the cheesecloth . 

Put the sieved juice in a pan and add sugar. Mix 
well . Let it boil and put liquid pectin . Again, 
boil the mixture over high heat ( for 30 
seconds ). 

Turn off the heat and remove the foam . Put it in 
the jars . Put the lids on the jars and close them 
tightly . Put them in the bath of boiling water ( 
about 10 minutes ). 


15) Homemade Wine 
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This recipe is for wine made at home. Choose the 
flavor according to your choice . 


Total Prep Time: 11 days 5 
minutes Portion Size: 32 
Ingredient List: 


e Cold water -31/2 

e quarts Yeast - 1 package 
(. 25 ounce ) 

e Juice concentrate ( any flavor except citrus ) - 1 
can ( 12 fluid ounces ) 

e Sugar - 4 cups 


OOO0O000000000000000000000000000000 
ooooo Preparation: 


e Take a gallon jug and mix yeast, juice 
concentrate, and sugar . Pour the water into the 
jug . Wash a balloon . Put it on the jug . Tie it 
with a rubber band . 

e Put the jug in a dark and cool place. Within 1 
day, balloon would expand . Sugar would 
become alcohol . Gasses would fill balloon . As 
the balloon gets back to original size, then the 
wine will be ready . 


16) Home Made Farmer's 


My Polish mother taught me this to cook. It is a 
quick and easy homemade cheese . 


Total Prep Time: 25 
minutes Portion Size: 
16 
Ingredient List: 
e Whole milk - 1 
e gallon Large lemon ( 
e juiced )- 1 Salt - 1 
pinch 


OOo0o0o00000000000000000000000000000 
ooo00 Preparation: 


e Take a pot and put the milk in it. Add the salt to 
it. Let it boil and stir occasionally . 

e As the milk boils, then switch off the heat . 
Add the lemon juice to milk. Milk will start to 
curdle. Leave it for 10 minutes . 

e Put cheesecloth in a strainer and stir in the milk . 
The material in the cheesecloth is cheese. The 
liquid is whey. Put the cheese in a container . 
Refrigerate it . 


17) Raspberry Habanero Jam 
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This jam is super yummy. Put it on cream cheese and 
serve it with crackers . It is delicious with vanilla ice 
cream too. It takes 25 minutes to prepare . I love it. 
Total Prep Time: 25 


minutes Portion Size: 


80 


Ingredient List: 


White vinegar - 11/2 

cups Habanero 

peppers - 5 

Frozen raspberries - 2 packages 
(12 ounces ) Water - 1 pint 
Green bell pepper - 

1 White sugar - 6 

cups Powdered 

pectin - 3 tbsp. 


OOOOOOOOOOOOOOO0000000000000000000 


oocoo Preparation: 


In a blender, beat the vinegar, habanero peppers, 
and green bell pepper until the mixture gets 
soft. Place a stockpot on the stove over high 
heat . Put the pepper mixture, pectin, sugar, 
and raspberries in the pot. Let it boil and heat 
until the jam gets soft and the sugar dissolves for 


5 minutes . 

e Rinse off the jars as well as their lids in hot 
water about 5 minutes . Put the jam in the hot 
jars . Put the sterilized lids on the jars and close 
them tightly . 

e Put the rack in the stockpot. Pour the water into the 
stockpot . 


Turn on the heat and let the water boil. Place 
the jars in hot water with the help of a holder . 
Let the water boil and put a lid on the pot to cover 
( about 15 minutes ). 

Take out the jars from the boiling water and put 
them on the wood surface . Allow the jars to cool 


18) Homemade Ketchup 


This is a very yummy homemade ketchup . It is very close 
to the market ketchup . 


Total Prep Time: 12 hours 10 
minutes Portion Size: 48 
Ingredient List: 


Ground tomatoes - 2 cans ( 28 
ounces ) White sugar -2/3 
cup 

Onion powder - 1 

tsp. Salt - 13/4 

tsp. 

Mustard powder - 1 / 

8 tsp. Whole clove - 1 
Water ( divided )-1/ 2 

cup Distilled white vinegar 

- 3 / 4 cup Garlic powder - 
1/ 2 tsp. 

Celery salt - 1 / 8 tsp. 


Ground black pepper -1/ 4 tsp. 


Ooo0o000000000000000000000000000000 


ooo00 Preparation: 


Put the tomatoes in a slow cooker. Add 1 / 4 cup 


of the water in each can . 


Stir in the slow 


cooker . Put the sugar, whole clove, vinegar, 


cayenne pepper, onion powder, mustard powder, 
black pepper, celery salt, salt, and garlic 
powder. Mix all together . 

Cook it over high heat until the mixture is 
thickened for 12 


hours . Stir regularly . 

Pour the texture into an immersion blender for 
20 seconds . Pour the mixture into a colander . 
Pour the ketchup into a bowl . Allow to cool it 
before adjusting salt, cayenne pepper or black 


pepper . 


19) 


Homemade Coffee Creamer ( 
Pumpkin Spice ) 


This is an easy and quick recipe . It takes only 10 
minutes to prepare . Total Prep Time: 10 minutes 
Portion 
Size: 28 
Ingredient 


List: 


Heavy whipping cream ( divided ) - 

14 ounces Pumpkin puree - 3 tbsp. 

Vanilla extract - 1 

tsp. Maple syrup - 1 / 

4 cup Pumpkin pie 

spice - 1 tsp. 

Sweetened condensed milk - 1 can ( 14 ounces ) 


OOOOOOOOOOOOOO0O0000000000000000000 


ooooo Preparation: 


Take a bowl and beat 4 ounces of the cream, 
vanilla extract, maple syrup, pumpkin pie spice, 
and pumpkin puree . Place the mixture in the 
microwave for 3 minutes . 

Add sweetened condensed milk, pumpkin 
mixture, and remaining 10 ounces of the cream 
in a jar . Put a lid on the jar and shake it until 
well combined . Place it in the refrigerator . 


20) Raspberry Jalapeno Jelly 


This sweet raspberry jam is super yummy with the spicy 
taste of jalapeno peppers . 
Total Prep Time: 30 


minutes Portion Size: 


32 


Ingredient List: 


Raspberries - 1 cup 

Chopped jalapeno pepper - 

1 / 4 cup Apple cider vinegar 

-3 / 4 cup Fresh mint ( 

optional ) - 1 sprig 

Chopped green bell pepper - 1 

/ 2 cup White sugar - 3 cups 

Liquid pectin - 1/ 3 container ( 6 fluid ounces ) 


OOOOOOOOOOOOOOO0O0O00000000000000000 


ooooo Preparation: 


Take a pan and stir in raspberries, cider vinegar, 
bell pepper, sugar, and jalapeno peppers. Let it 
boil over medium heat ( about 1 minute ). 
Transfer to a bowl and leave for 5 minutes . Add 
liquid pectin and sieve it. Put this mixture in 
the jars . Seal the jars . 


21) Sicilian Homemade Ricotta 


This is super yummy. It takes 55 minutes to make. You 
must give it atry. 

Total Prep Time: 55 
minutes Portion Size: 

20 

Ingredient List: 

Whole milk - 1 
gallon Heavy 
cream - 1 pint 
Buttermilk - 1 
quart Kosher salt 
- 1 tbsp. 


OOOQOOOOOOQOOOOOOQO0O00000000000000000 
ooo00 Preparation: 


e Place cheesecloth in a strainer. Put it aside . 

e Place a pan over medium heat. Stir in the 
milk, salt, buttermilk, and heavy cream . Stir 
occasionally . Heat for 10 minutes . Transfer it 
to a bowl and leave for 1 hour . The white curds 
as well as whey will be separated . 

e Put 1/4 curds in the colander. Hang the 


cheesecloth over the bowl and let it sieve ( about 
2 hours ). 

Put the cheeses, in the cheesecloth, in the fridge 
for 8 hours . In the morning, put the cheese in a 
container . 


22) Homemade Fresh Cheese 


This homemade cheese is very good . It takes 1 hour and 
45 minutes to make. 
Total Prep Time: 1 hour 45 
minutes Portion Size: 24 
Ingredient List: 

e Whole milk - 1 

e gallon Cider vinegar 

e -1/ 4 cup Salt - 1 

pinch 


s 


OOO0000000000000000000000000000000 
ooooo Preparation: 


e Place a pot on the stove and stir in milk . Let it 
boil . Keep stirring . Turn off the heat and pour 
vinegar into the hot milk . Leave it for 10 minutes 


e Place cheesecloth in a colander . Set it over a 
bowl . The milk is separated from the curd as 
well as whey . Add salt to the milk and put it 
on the cheesecloth . Let it sieve for 1 hour. 
Discard the whey . 

e Remove the cheese from cheesecloth. Put it in a 
container and refrigerate it . 


23) Wonton Wrappers 


This is one original wonton wrapper recipe . Stuff the 
wrappers with your favorite fillings . 


Total Prep Time: 30 
minutes Portion Size: 


72 


Ingredient List: 


Salt -1/ 2 


tsp. Egg - 1 
All - purpose flour - 2 
cups Water -1/ 3 cup 


OOo0000000000000000000000000000000 


ooooo Preparation: 


Take a mixing bowl and whisk the egg . Add the 
water and mix well. 

Take another mixing bowl and add flour as well 
as salt . Make a well in the middle and put the 
egg mixture . Mix all together . Make the dough 
on a surface . Make 2 balls of the dough . 
Cover the dough balls for 10 minutes . 

Cut both the balls into 4 pieces each. Roll them 
into squares . Cut each into 9 squares . 


24) Manjar ( Dulce de Leche ) 
Made from 


This is 100% Chilean. It is a kind of caramel that 
you will find everywhere in Chile . It takes 1 hour and 35 
minutes to make . 

Total Prep Time: 1 hour 35 

minutes Portion Size: 16 

Ingredient List: 

Baking soda -1/ 4 

tsp. Whole milk - 1 

quart Vanilla extract 

-1/ 2 tsp. White 

sugar - 1 cup 


OOo0o0o00000000000000000000000000000 
ooooo Preparation: 


e Place a pan on the stove over high heat. Stir 
in the milk, vanilla extract, and sugar . Let it boil 
. Decrease the heat of the stove to medium and 
cook it . Stir the mixture until the milk gets 
thick and turns into a caramel color ( for 
approximately 1 hour ). 

e Add the baking soda. Mix well . Cook it until 


the thick milk gets desired pudding consistency . 
Take a bowl and put the manjar . Place it in the 
refrigerator to cool . 


25) Strudel Dough 


Any type of filling can be used inside this easy and basic 
strudel dough . It takes 45 minutes to prepare . 


Total Prep Time: 45 
minutes Portion Size: 


36 


Ingredient List: 


All - purpose flour - 2 1/ 
2 cups Salt - 1 / 2 tsp. 
Eggs - 3 

Water -1/ 4 cup 

Baking powder - 1 / 

2 tsp. White sugar - 

1 tbsp. Vegetable oil 

- 3 tbsp. 


OOOOOOOOOOOOOOOOO0O0000000000000000 


ooooo Preparation: 


Take a mixing bowl and stir in the all - purpose 

flour, salt, and baking powder . 

Take another mixing bowl and put the sugar, 2 

tbsp. of the vegetable oil, and eggs. Pour it 

in the all-purpose flour mixture. Stir in 1/2 

of the water. Knead the dough until smooth . 
Cover the dough with a towel and leave it for 1 


hour. Divide the dough into 2 parts. Cover half 
of the dough and roll the 


second half. 
e Roll the dough on a floured surface and brush 
it with the remaining oil. Fill these and bake . 


26) How to Make Homemade 
Sriracha Sauce 


This is a homemade yummy hot sauce . It takes 3 days 
and 35 minutes to make . 

Total Prep Time: 3 days 35 
minutes Portion Size: 24 
Ingredient List: 

Red jalapeno peppers - 1 
pound Garlic - 4 cloves 
Kosher salt - 1 tbsp. 
Distilled white vinegar - 1 / 
2 cup Serrano peppers - 1 / 
2 pound Brown sugar - 3 
tbsp. 

e Water -1/ 3 cup 


OOO0o000000000000000000000000000000 
ooo00 Preparation: 


e Blend the Serrano peppers, jalapeno, and 
retaining seeds with membranes . Stir in the 
garlic, water, brown sugar, and salt . Blend until 
the mixture gets soft . 

e Transfer the mixture to a container like a jar . 
Wrap the top of the container and put it in a dark 
and cool place for 5 days . Stir one time per day . 


This would start bubbling . 
e Put the mixture in the blender and stir in the vinegar 
. Blend it 


until creamy . Sieve the mixture through the 
colander into a pan. 

Put the pan on a stove over high heat and let 
the sauce boil . Stir occasionally until the sauce 
is decreased and thickened ( for 10 minutes ). 
You can skim the foam . Turn off the heat and 
allow the sauce to cool . The sauce would get 
thick when it cools down . Pour the sauce into 
jars and place them in the refrigerator . 


27) Cherry Pie Filling 


This is a homemade cherry pie filling . It is super 
yummy . | love it . Total Prep Time: 40 minutes 
Portion 
Size: 6 
Ingredient 
List: 

e Pitted tart red cherries - 

e 4 cups Cornstarch - 1 / 


4 cup 
e White sugar - 1 cup 


OO0Oo0000000000000000000000000000000 
ooooo Preparation: 


e Put the cherries in a pan and put a lid on the 
pan. Cook the cherries till juices run . Cook for 

e 15 minutes. Stir regularly . Take a bowl and 
beat sugar as well as cornstarch until the 
mixture gets creamy . Put the mixture in the 
cherries and mix well . Decrease the heat to low . 
Let it simmer and heat until it gets thick ( for 2 
minutes ). Transfer to a bowl and allow to cool. 


28) Chef John's Sausage Patties 


These are sausage in a patty form . They are perfect 
for breakfast . Total Prep Time: 2 hours 25 minutes 
Portion 
Size: 6 
Ingredient 
List: 
e Ground black pepper - 1 / 
e 2 tsp. Grated orange zest 
- 2 tsp. 
e Red pepper flakes - 1 / 
e 8tsp. Fennel seeds - 2 
tsp. 
e Ground pork shoulder - 1 pound 
e Dried Italian herb seasoning - 
e 1/ 2tsp. Grated nutmeg - 1 
pinch 
e Kosher salt - 1 tsp. 


OOO0000000000000000000000000000000 
oocoo Preparation: 


e Take a bowl and stir in the pork, nutmeg, 
fennel seeds, red pepper flakes, orange zest, 
Italian seasoning, salt, and black pepper . Mix 
all together well . Put a lid on the bowl to cover 


and place it in the refrigerator for a whole night . 
Check the seasonings before use . Take 2 tsp. of 
the sausage to make 1 patty . Heat the oil in a 
pan over medium heat and fry the patties until 
they get browned in a skillet . Allow it to cool for 
2 minutes . Check the seasoning . 
Wrap the cutting board . Make 6 pieces of the 
sausage . Roll into the balls. Wrap all the balls 
in the plastic wrap. Then 


press the patties and then remove the plastic wrap . 
Put a pan on the stove . Heat the patties in the 
hot pan until the meat is cooked and the sausage 
gets brown ( for 3 minutes on each side ). Serve 
hot. 


29) Gravlox 


Gravlox is a famous dish in Scandinavian Cuisine. This 
is my whole family ’ s favorite . It takes 1 day and 1 hour 
to prepare . It is very tasty . 


Total Prep Time: 1 day 
1 hour Portion Size: 16 
Ingredient List: 


Vodka - 3 tbsp. 

Salmon fillet ( the bones removed ) - 
2 pounds Light brown sugar - 3 tbsp. 
Dill ( chopped ) - 1 

bunch Coarse sea 

salt - 4 tbsp. Pepper 

- 1 tbsp. 


OoOo0000000000000000000000000000000 


ooooo Preparation: 


Put a plastic wrap in a baking dish . Slice the 
salmon in halfand put 1 half in the baking dish 

Put the skin side of the salmon down. Now, 
combine the salt, pepper, and brown sugar . 
Mix all together well . Pour half of the mixture 
on the salmon. Now, sprinkle chopped dill and 
put vodka on the salmon mixture . 


e Pour remaining salt mixture on the second half 
of the salmon . Put it on the salmon. Put the 
skin side of the salmon up . Cover with the 
plastic wrap . Put the board on the fish . 


e Place the fish in the refrigerator fish ( about 
24 hours ). Separate the fish fillets and brush 
with salt, dill, and sugar . Slice the fillets into 
quite thin pieces . 


Afterthought 


Do you have any comments about my book? It’s been an 
overwhelmingly long month putting together this book, 
and your opinion would make me glad. Also, many people 
are seeking the right book, and your feedback is vital in 
helping me know how to be better and guiding others to 
the perfect book. 


Thank 
you, 
Keanu 
Wood 


Biography 


The food industry looked like the perfect place to 
showcase his love for food, coming from the fashion 
industry. We would like to say that he did not make a 
mistake as he immediately made his mark as a fine 
dining restaurant extraordinaire. 


Being an Asian-American also made customers fall in love 
with his dishes, as Keanu carefully combined these two 
cultures, cuisines, ingredients, flavors, and cooking 
styles to deliver mouth-watering and rich, decadent food 
for everyone. 


Will Cook learn how to mix flavors to invoke taste, and 
using the Yin and Yang symbol, his business balanced 
food with impeccable precision. While customers loved 
the décor, ambiance, and good service, it was the food 
that made all the difference. 


He moved back to his hometown to bring his talent, 
skills, and diverse food to a new palate. His uncanny 
mastery of organization and putting that extra effort 
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